umuuk ACCEPTA.
, m AT THIS SEASON.

i-
a '.'
‘*i’ﬂm 8hould Plaron Important Part,
*.., and There Are Many Ways of
R Serving It—Crisp Toast

ik the Best.

—— s

.Now when one's vitality is at its
" Jowest and appetites seem to need
' oeaxing more than at any other sea
.' '.', kon, frult should play an important
~ part in breakfast menus, and yet,
" alas! at no time In the whole year is
" . the housewife so limited in the mat
& ter of frult as at the present. It is
= o early to buy summer fruits. Even
. If one can afford to pay for hothouse
= products the flavor 1z not at its best.
" Roughly speaking, there are only ap-
~ . ples, bananas, grape fruit, oranges and
rhubarb to select from for the break-
fast first course—with dried figs and

" prunes always at command.
Don't serve apples raw at this time
* of year. Or, it you do, don't expect
they will tempt the appetite of any
except the most inveterate apple eat-
er. The flavor even in the most ex.

I'J .

: there are many daluty ways of cook-
s L ing apples that are satisfylng and
healthful,

Apples baked with figs are sure to
be llked. Select the plumpest and
Juiciost dried figs you can get and
wash them, carefully pinching them
into thelr natural shape. Then select
good, firm apples, and wash them.
SBeoop out the cores and into each of
these holes pack two or three whole

pensive apples has lost its edge. But |

figs. Place them in a baking pan and
bake In a hot oven, Whlile they are
baking, baste them with sirup made |
from the juice of half a lemon, two |
tablespoonfuls of sugar and half a cup ‘
of water. The secret of making good f
baked apples Is to have them thor- |
oughly baked, but not baked to pleces.
If when they look done they are not
Boft to the core, place a cover over
your baking dish and let them steam
for a few minutes. Then remove the
cover and brown the fruit slightly.
These apples may be served elther
alone or with farina, hominy or other
breakfast food.
Take special pains In preparing
grape fruit for the breakfast table at
_ this time of the year. To begin with,
take care in selecting the fruit, which,
to be good, should be heavy, firm and
thin skinned. Dark spots on the sur-
face are sald to denote a superior
fruit. To make It especially tempt-
ing serve with clean, finely chopped
B " lece. Partly fill with the ice one of
i © the long stemmed grape fruit glasses,
or, If you do not possess these glasses,
, any dainty glass bow! will do. Then
I place on this bed of ice a glass cup
£ flled with grape fruit pulp. If you
" choose to serve the grape fruit sweet-
ened, prepare It several hours before
. serving to give the sugar and fruit
‘time to assimilate.
©  To some people hot buttered toast
is Indigestible, and Indeed the dlet!
" tlans assure us that the soggy, inner
t " portion of soft toast s quite unfit for
“the human system. Once you have
e " frled crisp toast you will never care to
’ it up for the softer sort. First
thin slices of firm bread In the
When thoroughly dry, but not
put in the toaster and toast,
great care not to burn, BServe
hot, unbuttered. This should
m.d with a dalatily turned pat
h.h. sweet butter,

Cleaning Compound.

one ounce of borax and one

camphor with one quart
i water. When cool add one pint
aloohol. Bottle and cork tightly.
 wanted for use shake well and
‘the garments to be cleaned
"Y nl excellent mixture for clean
‘ black cashmere and woolen
", ‘collars and black tell

BE v } move fibers and pipes.
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partment Are by No Means to
lonplnd.

It may sound loolllh o talk ol' "
“color scheme” for the kitchen, but
if pots and pang and utensils of all
kinds match and the walls are in the
same shade with linoleum of the same
on the floor, you will be astonished
to find how clean and dainty it all
looks and how much easlier It Is to
concort dainties for the home menu
in the pleasant room.

Blue Is always a good color for the
kitchen especially, as It s easy to
secure the blue enameled cooking
utensils, which are not only easy to
keep clean, but eliminate to a great
extent all likelihood of burning.

Blue and white china or the quaint

solid brown and white ware are pret. |
ty in a blue and white kitchen, while |

blue and white digh towels may be
bought just as easily as red and white
ones and will Jook far daintler is the
kitchen.

Ugefulness, however, must come be
fore an artistic effect and care must
be exercised in the selection of the
pots and pans,
family don’'t buy big stewpans and
enormous skillets,

If yov have a blg family get big |

utensils and don't buy a lot of mod
ern Inventions that you never use,
and which clutter up drawers and
closets unneccessarily,

MACHINE HAS MANY USES

Iingenious Device Intended for Wash
Ing Clothes, Renovating Feathers,
Canning, Ete.

Two Texas men have Invented a
machine which can be put to a variety
of uses, among which are washing
clothes, renovating feathers, canning
fruit and vegetabies, ete. A cylinder,
made of Jongitudinal slats, revolves
on a stationary lower section, which

' I8 ralsed from the floor by legs. Be

neath the cylinder is a metal halfl
cylinder, adapted to bold water. Be
neath this, in turn, Is a fire box, with
a pipe rising from it at one end of the
machine, This firebox is the distin
guishing feature of the apparatus, as
it can be filled with coal or weod and
the water in the metal receptacle kept
hot while the cylinder is being re
volved through it and the clothes or
feathers, or whatever may be In the

Machine Has Own Firebux.

eylinder, thoroughly cleaned, For can-
ning, of course, the cylinder remalns
stationary after the jars have been
placed in It, and the Jlid of the ma
chine can be closed, If desired.

. To Blanch Sweetbreads.

Boak in cold water one hour, change
water once or twice, serve with cold
water, add one teaspoon of salt, one
tablespoon of lemon julece or vinegar,
iwo or three cloves, two peppercorns
sprig parsley and onehalf bay leaf,
shnmer gently 20 minutes; dralu, cov
er with gold water; draln agaln, re

If you have a small |
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'l‘ho‘l('lnd You Have Always Bought, and which has been
in use !or over 30 years, has borne the signature of

and has been made under his pere
sonal supervision since its Infancy,
* Allow no one to deceive you in this,

All Counterfeits, Imitations and ““Just-as-good’’ are but
Experiments that trifie with and endanger the health of

Infants and Children—Experience against Experiment.

What is CASTORIA

Castoria is a harmless substitute for Castor Oll, Pare~
goric, Drops and Soothing Syrups. It is Pleasant. I$
contains nelther Opium, Morphine nor other Narcotie
substance., Its age is its guarantee. It destroys Worms
and allays Feverishness, It cures Diarrhcea and Wind
Colle. It relieves Teething Troubles, cures Constipation
and Flatulency. It assimilates the Food, regulates the
Stomach and Bowels, giving healthy and natuaral sleep.
The Children’s Panacea—The Mother’s Friend,

GENUINE CASTORIA ALways

Bears the Signature of

The Kind You Have Always Bought

In Use For Over 30 Years

THE CENTAUR COMPANY, 77 MURRAY STREET, NEW YORK OITY.

PRICE PER DOZEN, $8.50,
EXPRESS COLLECT.
‘HOV3 968 T'WIN A8 3D1¥d

THE SOMERS-HART ORANGE CLIPPER.

By making a very large contract, we are able this year to reduce the
price of the Somers-Hart Orange C lipper from $1.25 to 856c each, past-

paid, and from $12 to $8.50 per dozen, The Clipper this year is an im-
provement over last year, as it Is urnished with a bolt to take up the
nut so that the wear of the scissors can be taken up. These clip
pers have been adopted by the Cit rus Exchanges all over the State,
and we are recelving orders from C alifornia and Porto Rico. It is claim-
ed to be the best orange clipper on the market. Send for a trial pair
ut 86c postpaid, or one dozen for $8.50,

. O. PAINTER FERTILIZER CO,, — == == w= == — Jacksonville, Florida,

Kennerly Hardware Co.

PALATKA, FLORIDA,
| EADQUARTERS FOR—e

American and Ellwood Wire Fence.

Qet their delivered prices belm buying elsehwhere,
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